














MAC & CHEESE 


Cavatappi Pasta, American, Cheddar, 
Gruyere, Parmesan, and Bread Crumbs 









———— 


EVERY NIGHT 
mee et OF = NAN 


Oye 
4, | 


’ oi ‘.* 


—— 


er. wae 


& 
t, 


TRIPLE FILTERED 
SMOOTH FINISH 
TOP SHELF TASTE 


yo ee 


—_— 


“fh 


i(sur 


——_(_}——— 


é, 
rf 
3 
= 
> 
9 
das 
‘ by 
Ae 
D 
pt : 
&. 


ic AV AN o@ = ed A 
oo 


ZCZ-4>r Uh 


\ : 
’ 


L ’ 


\ , 
(s< Ve 
VERY 6.0% ALC. /VOL.. Feet 


; fn) | 
asi, ee. 4 


io 
: 


lo} 
~~ ~ = 7 
; s : 
x _ - ae « a i: -- Pad 
_ 
A EE = " 
aw, 5. 


- 


£ 
- e er 
* ~ = Y ae _ al Pye. a, : 
; 7. 
. 


;** - 
1 ~ « 
=" ; 
rr 
>»! » 
om 
. - 


: a 


ENJOY RESPONSIBLY 
©2013 A-B, Bud Light® Platinum Lager (Ale in OR & TX), St. Louis, MO 
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San Francisco’s largest 
apartment community 
gives you choices! 


Choose from a bright and spacious 
high rise flat with amazing lake and 
ocean views or a classic townhome 
with classic character and patios. 


TAKE A TOUR TODAY! 


877-318-3076 
parkmerced.com 


PARKMERCED 


— $711 19th Avenue 
Townhome | San Francisco Ca 941352 
ee 
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ALL ORGANIC PRODUCE « ARTISAN CHEESES 
GLUTEN FREE OPTIONS «© ORGANIC DELI 
NATURAL & ORGANIC MEAT COUNTER 
BIODYNAMIC WINES * NON-GMO PRODUCTS 
NATURAL BODYCARE & WELLNESS *« LOCAL 


FILLMORE STORE: 3060 Fillmore St. 
DELI LOCATION A] 5. 567.6900 


POLK STORE: 2140 Polk St. 
415.673.7420 






OPEN EVERYDAY 
Sam-9pm 
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Keeping it Real since 1969. 
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Arinell Pizza 16 
Atlas Cafe 23 
Bud Light Platinum Z 
Buena Vista 12 
Cana 24 
Capone’s Speakeasy 6-7 
Cliff House 23 
Danny Coyle’s 8 
El Metate 13 
Escape From New York Pizza 8 
Firestone Walker 

Brewing Company 10 
Golden Gate Tap Room 5 
Graton Resort and Casino 25 
Haystack Pizza 20 
Hendrick’s Gin 18-19 
La Méditerranée 20 
La Note Restaurant 13 
Lefty O’Doul’s ila 
Negra Modelo 14-15 
Ninkasi Brewing Company 16 
Noir Lounge Mal 
North Beach Restaurant 13 
Ocean Spray PACt Ali 
Orphan Andy’s 24 
Papalote 24 
Parkmerced 3 
Patxi’s Pizza 12 
The Penthouse Club and Restaurant 27 
Puerto Alegre 9 
The Ramp 23 
Real Food Company 4 
SFoodie 22 
Simple Pleasures Cafe 24 
Soul Groove 23 
Spice Ace sl 
Wine Road 26 
Westfield 

San Francisco Centre 28 
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Brenda's Frenc 
Soul Food 





BEST COMFORT FOOD 


From fried chicken to a slice of 
warm apple pie, here’s where to find 

some of San Francisco’s best stick-to-your- 
ribs cooking. 


BLUE PLATE 


Blue Plate has long been a new American 
diner full of surprises. Chef-owner Cory 
Obenour almost always keeps meatloaf and 
braised short ribs on the menu, but also 
crispy pork belly with mussels escabeche 
and gnocchi with braised lamb shoulder and 
charred turnips. As you move back past the 
open kitchen through the rambling, vividly 
hued Mission District restaurant, the scene 
grows more subdued and romantic, until 
you re on a back patio ringed in trumpet 
vines. If you expect to find big American 
wines to go with the familiar American 
flavors, you may find yourself ecstatically 
stumped by the German reds and Italian 
gavis on his fascinating, reasonably priced 
wine list. 3218 Mission, 282-6777, 
blueplatesf.com. 


FRONT PORCH 


You can get a full bucket of fried chicken at 
this Bernal Heights classic Southern spot; at 
brunch, diners line up from all over the city 
for a chance at the restaurant's chicken and 
waffles. Sides include grits, garlic mashed 
potatoes with gravy, collard greens with 
ham hocks, and other soul-satisfying 
favorites. The Bloody Mary is pretty 
worthwhile too, and we love the casual, 
eclectic vibe of the restaurant. (Pro tip: The 
owners also own Rock Bar across the street, 
and you can order food there when the 
crowd gets too much at the Front Porch.) 65 
29th St., 695-7800, thefrontporchsf.com. 


LITTLE STAR PIZZA 


No one will ever call Chicago-style deep- 
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dish pizza a delicate meal, but Little Star 
makes it taste like more than a cheese 
bomb. The crisp crust almost has a flaky 
quality, the tomato sauce is bright and 
bold, and the fillings are fresh. Caprese 
salad and chicken wings wind up on most 
tables, and the Mediterranean chicken pie 
is popular. The restaurant offers only a 
couple of desserts, but one is a lovely 
housemade cheesecake. 846 Divisadero, 
441-1118, littlestarpizza.com. 


BRENDA'S FRENCH 
SOUL FOOD 


Brenda Buenviaje’s Creole-inspired 
restaurant in the Tenderloin is twice the 
size it used to be, the decor as 
monochromatic and still as the old space 
was color-soused and cluttered. But the 
legendary brunch lines at Brenda’s French 
Soul Food have not abated, nor has the 
reputation of Buenviaje’s biscuits, 
chocolate-filled beignets, po-boys, and 
shrimp and grits. Barbecued oysters, 
however, are alternately fiery and creamy, 
and the banana-bread pudding is so rich 
you ll have to devour it in microscopic 
spoonfuls. Always worth ordering: the 
wall specials, which range from crawfish 
Monica to muffaletta. 652 Polk, 345-8100, 
frenchsoulfood.com. 


FARMERBROWN 


Casually elegant Tenderloin venue serves 
up Cajun and Creole nouvelle soul cuisine: 
fried catfish, candied yams, and other 
classics prepared with locally raised 
organic ingredients and a lighter new- 
millennium touch. The Farmerbrown 
menu might feature lighter-than-air angel 
biscuits, crispy fried chicken with 
Tillamook-draped mac’n’ cheese, and 
spicy, crunchy shrimp on a bed of stone- 
ground grits. Note the striking »>ps 


19,000+ FEET OF DINING, DRINKS & GAMES 


me < 
Mii 


~ & RESTAURANT ~ 


SHUFFLEBOARD 
SKEEBALL * POOL 
FOOSBALL 


ALL OF YOUR FAVORITE SPORTS ON GIANT SCREENS 
GOLDEN GATE TAP ROOM & RESTAURANT 


— 2ND & 3RD FLOOR — 
LUNCH - DINNER - COCKTAILS 


Ouer 100 types of beer! 


PERFECT FOR PARTIES 
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GAPONE’S SPEAKEASY P 


1400 Park St, Alameda. 
(510) 522-2391, Caponesspeakeasy.net 


swanky nightclub at the height of the Roaring 
20s. You feel like you'd love a cocktail. Thank 


goodness you're at Capone’s Speakeasy, Alameda’s 


C tep out of your time machine and into a 


brand-new salute to the jazz-and-gangster era in an 
enormous redecorated bank building dating from 
the 1880s. 

Behind the 72-foot vintage-style bar you'll 
find a staff ready to make classic-modern cocktails 
named for your favorite gangsters and murderers. 
There's the Pretty Boy Floyd, with Don Julio Te- 
quila, Fresh Grapefruit, Basil, and Chili Syrup for 
a kick, like the notorious bad boy might've sipped 
on between bank robberies. Or try the eponymous 
Al Capone, with Templeton Rye, Grand Marnier, 
Champagne, and Bitters. Or perhaps the V-Day 
Massacre, with Beluga Vodka, Lillet White, and a 
pomegranate cube, or a refreshing Baby Face, with 
The Botanist Gin, Dubonet, fresh cantaloupe, sim- 
ple syrup, and lemon juice. For teetotalers, there’s 
the Eliot Ness: a vanilla milkshake. 

The food menu was created by real-life Kansas 
Citian Chef Damien King-Kostelac, who has $.Fs 
Town Hall and the California Cafe in Palo Alto 
on his CV. He said Alameda’s new addition is well- 
suited to an evening out on the town, particularly 


the 
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for a date night, because of the cocktail list, the 
swanky vibe, the luxurious sofa-seating, and the live 
music and dance floor. 

“The plates are small, nothing so big you won't 
still want to get up and dance after,” King-Kostelac 
said. And Capone’s provides, hosting live jazz, local 
musicians, and DJs in its giant space on Park Street. 
There are also private rooms — including an old 
bank vault — that can be reserved for more intimate 
gatherings. 

There is a dress code on ‘Thursday, Friday, and 
Saturday nights at Capone’s, so don’t forget to throw 
your flip-flops and sneakers into the ocean and keep 
it casual — business casual, that is. Or go all out and 
put on a three-piece suit or your favorite cocktail 


“Theplatesaresmall, nothing sobigyouwont 
stillwanttogetupanddanceafter, 


dress. Whatever gets you in the mood for fancy such as salads, mac and cheese, sliders, bruschetta, 
and gravlax, of which the chef is particularly proud, 
he said. 


“We cure the salmon ourselves, and I actually 


cocktails, party lighting, and a modern small-plates 
take on classic comfort food. 
King-Kostelac’s menu features snackable items 


“+ 
.. . 


i 
-— 








Photograph by Mike Koozmin 


Sizzling Pork Belly & Seared Scallops with Pickled Red Onion, Thai-Chili, Lime and Lettuce Cups 


use a little bit of brown sugar for a different kind of 
twist on it,” he said. 

In the few weeks Capone’s has been open to 
the public, one of the most popular menu items has 
been the semolina-fried calamari, the chef said, 
which comes served with a roasted garlic lemon 
aioli as well as a honeyed harissa mint yogurt sauce. 
The brisket and blue cheese sliders and house- 
made potato chips are also popular, while one of 
King-Kostelac’s favorite items is the Nicoise salad, 
with seared ahi tuna, long beans, potatoes, ancho- 
vies, capers, and a red wine mustard vinaigrette. 

“Or if you're looking for something really dec- 
adent, there’s the petite filet mignon with tarragon 
lobster mashed potatoes, and a balsamic vinegar 
reduction,” he said. 

The sizzling pork belly and seared scallops is the 
chef’s take on bacon-wrapped scallops, and the dish 
is presented with lettuce cups, thai chili, and lime. 
There’s also a brunch menu in the works, which will 
feature Pork Belly Benedict, Plantain Foster French 
Toast, and the house-cured gravlax. The official 
brunch launch date, though, is still up in the air. 
Perhaps sometime in October, King-Kostelac said. 

The chef described the restaurant as “being what 
the population wanted” in the neighborhood. 
“There’s a lot of diverse restaurants and bars around 
here,” he said. “There are a lot of places where you 
can get a really nice meal out here, a lot of bars with 
decent cocktails, but we are definitely a place where 
if you want to go with a date for drinks, listen to 
some music, get a little bit to eat, we are the one 
place to go.” 

Capone's Speakeasy is located at 1400 Park St., 
Alameda. It’s open Tuesday and Wednesday from 4 
to 11 p.m., Thursday from 4 p.m. to 12 a.m., Friday 
and Saturday from 4 p.m. to 1:30 a.m., and on Sun- 
day from 11 a.m. to 9 p.m. It is closed on Mondays. 
For a full menu and more information visit capones- 
speakeasy.net. 
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Al Capone $43.00 
Doc Baker $42.00 
The Dillinger $42.00 
Kissing Bandit $12.00 
Public Enemy $42.00 
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FP 
1400 Park Street 
Alameda, CA 94501 
510-522-2391 
caponesspeakeasy.net 
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SERVING THE 


FINEST NY STYLE PIZZA 


FOR 25 YEARS! 
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PIZT 


715 Harrison St 
896-0700 


3242 22™ St. 
206-0555 








2109 Polk 
345-0600 


WWW.ESCAPEFROMNEWYORKPIZZA.COM 
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hammered-metal-and-timber setting. 25 
Mason, 409-3276, farmerbrownsf.com. 


SHANGHAI DUMPLING 
KING 


This bare-bones two-room Outer 
Richmond establishment serves up 
beautifully made and amazingly 
inexpensive dumplings, including perfect 


watch with us: 


ALL MLS GAMES + BOXING 
UFC CHAMPIONSHIPS 


sd @DANNYCOYLES f FOLLOW US ON FACEBOOK 





THES Koozmin 


soup dumplings (listed as Shanghai 
steamed dumplings) and tasty fried treats 
(the Shanghai-style crispy salt pancake is 
stuffed with shredded cabbage). The 
Chinese stir-fried and clay pot specialties 
are also fresh and appealing. And we 
further recommend the lush Shanghai 
specialty of braised pork rump. A delightful 
place to come with a group. 3319 Balboa, 
387-2088, shanghaidumplingkingsf.com. 


a Wher 


668 HAIGHT ST. 
(at Pierce St.) 


415-998-8515 


open daily ———= 


HAPPY HOUR 
NOON - 7P.M. 


Visit our website 


WWW.DANNYCOYLES.COM 








sfweekly.com 


| Advertising Supplement 





PUERTO ALEGRE 


546 Valencia Street (@ 16th Street) 
(415) 255-8201 


BY WENDY HECTOR 

ver 40 years ago, Puerto Alegre opened its 
() doors and welcomed the community in 

with open arms. Now it’s run by the next 
generation of that family, and while it still main- 
tains the same homey, unpretentious atmosphere 
it started with, its cuisine and margaritas have 
evolved to pure Mexican perfection. 

The original, Jalisco-centered menu has been 
expanded over the years to include Mexican 
cuisine from everywhere in the country, but the 
food remains authentic, hearty, and reasonably 
priced. While other restaurants have come and 
gone, and the Mission District has transformed 
around it, Puerto Alegre remains a constant. 
The restaurant owes its longtime success to 
focusing on service and traditional Mexican 
hospitality: Walking into Puerto Alegre is like 
walking into someone’s home, a warm and wel- 
coming environment in which to enjoy incom- 
parable food and famous margaritas. 

Pozole Verde is the signature dish here, and 
is not to be missed. A robust green stew typically 
found in the Guerrero region of Mexico, Puerto 
Alegre’s version includes chicken, pork, bacon, 
and ham, as well as the traditional base of hom- 
iny, chiles, and tomatillos. This inviting stew 
is rich with a hint of smokiness, and customers 
have been known to buy it in bulk to freeze and 
enjoy at home. 

Puerto Alegre is also known for its Mole 
Poblano, a red sauce with just enough spice 
and sweetness to match perfectly with chicken 
enchiladas, one of Puerto Alegre’s most popular 
plates. Puerto Alegre takes pride in its fresh, 
simple approach to guacamole, using only the 
best quality avocados whose delicate taste isn’t 
overpowered by too many other flavors. ‘To fin- 
ish the meal, there's nothing quite as satisfying as 
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Puerto Alegre’s churros served with homemade 
chocolate dipping sauce. 

While you may be tempted to slake your 
thirst with one of Puerto Alegre’s imported 
Mexican cervezas, don’t stop there: The margar- 
itas, available by the glass or the pitcher, perfectly 
complement the cuisine. The impressive tequila 
selection behind the bar gives you over a hun- 
dred options, or you can try one of their own rec- 
ipes (like the Puerto Alegre Classic with Sauza 
Hornitos and Grand Marnier), which are all 
made with fresh lime juice and never pre-mixed. 
While other bars have jumped from trend to 
trend when it comes to cocktails, Puerto Alegre 
has spent decades quietly perfecting the margar- 
ita. As with the food, the focus on quality and 
authenticity makes these margaritas spectacular. 

Breakfast is served all day and includes clas- 
sics like huevosrancheros and breakfast burritos. 
On weekends, a special brunch menu offers a 
vast selection of egg dishes, such as chilaquiles, 
as well as menudo, an invigorating tripe soup 
infused with flavor and mellow heat. 

Puerto Alegre’s cozy neighborhood feel is 
a genuine part of its charm. Local artists are 
featured along the walls, with different art 
shows every few months, each kicked off with 
an opening gala featuring fun, family-friendly 
activities — the last party included a Frida Kahlo 
look-alike contest. Expect to see your favorite 
home teams on the bar televisions (all four of 
Puerto Alegre’s sibling owners are huge Gi- 
ants and 49ers fans). Mariachi bands frequent 
the establishment, filling the restaurant with 
upbeat music. There may be a wait at the door 
— there often is — but Puerto Alegre is always 
well worth the wait. 


PITC U E ot 
MARGARITA 


SERVED BY THE GLASS 


OUTDOOR SEATING 
AVAILABLE 


SAN FRANCISCO 


.2090.8201 °- 046 VALENCIA ST. 





Savorthe City” | sr weexiy | 9 


a 


SORRY TO DISAPPOINT 


if you were expecting a clever name dripping 

with irony, an insider joke, an odd innuendo, 
or random irreverence. Nope. Brewmaster 

Matt Brynildson just wanted to call his 

Hoppy Pils “Pivo”. In Czech, pivo simply 

means beer. Kind of refreshingly appropriate 
for a beer that doesn't claim to be anything 

that it’s not. Just a West Coaster’s hoppy take 

on the classic Czech Pils. Word. 


+BEERBEFOREGLORY 


FIRESTONE WALKER 


BREWING COMPANY 


© 2014 // Firestone Walker Brewing Co. // Paso Robles, CA 
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Bob's Donuts 


lann ivy 


BEST SWEET CAFES 


Sometimes you've got a mighty 
craving for something sweet and have to 
stop everything until you're satiated. 
Whether you want doughnuts, pie, or an 
elaborately layered French treat, we've 
rounded up some of our favorite sweet 
stops. 


DYNAMO DONUT 
AND COFFEE 


Not a restaurant per se, but a walk-up 
counter where you can score good coffee 


and fancy artisanal doughnuts. Dynamo 
»>pl2 


Donut and Coffee specializes in 


SPICE ACE 


1821 Steiner Street 

(bet. Bush & Sutter Streets) 
Lower Pacific Heights 
Spiceace.com 415.885.3038 


herbs, salts, peppers, chiles, sugars, extracts, 





C pice Ace carries over 350 delicious spices, 


blends & gift sets from all over the world. 
They offer the finest ingredients & variety possible, 
at affordable prices. Each product is packaged in cook, or just need some nice salt to liven up your 
recyclable, glass jars to help ensure the freshest taste. basic meal, Spice Ace is a one stop shop for all of 
At Spice Ace, one can have fun tasting all of their your spice needs. 
products and make it an adventure. Their expert Spice Ace has an extensive selection of gifts. You 


staff can guide you toward everything can choose from one of the many Spice Ace 










from a great blend for chicken to a gift sets or customize your own, with 


savory salt for your favorite salad. complimentary gift wrapping. ‘Their 
Their wide range of products staff is happy to help you with a 
includes everything from Black 
Truffle Sea Salt to Vadouvan 
to North Beach Italian Blend 
to the world’s hottest chile 
pepper, the Trinidad Scorpion. 
One whiff of the Bacon and 
Onion Sea Salt or the deliciously 
potent Chipotle Morita Chile sends 


the imagination whirling with all of the pos- 


— DO | (> — : hostess, wedding, holiday, party 
____—— favor or a corporate gift. They are 


delicious, affordable, healthy and 
useful gifts! ‘They also offer cus- 





1821 Steiner Street tomized labeling for that special 


San Francisco, CA 94115 eccaon. 
Spice Ace was named by Food and 
Wine Magazine as one of the Best Spice 
Shops in the world. Check out this local gem. 
sible meals that could be created around such fresh Everyone that enters leaves happier than when they 


spices. Whether youre a seasoned chef, beginning arrived - what a great place! 
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Breakfast 


Jam: Liam (fonsun) 


“!> Lunch & Dinner 


Jam * 2am (Mfeosun) 
tiys Phinyy 
TV EERD 

Nightly 
@8:45pm 


Chock out our Monus & 
Entertainment Calendar Online 


24 








. ant K Cock (és / 
333 Geary St. i 
San Francisco, CA 94102 


(415) 982-8900 
www. LeitySF.com 
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Enjoy over 350 spices, herbs, salts, peppers, chiles, sugars, 
extracts, blends & gift sets from all over the world. We bring you 
the finest ingredients and variety possible, at affordable prices. 





1821 Steiner Street (between Bush & Sutter Streets) 
Lower Pacific Heights, San Francisco, CA 
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World Famous 
Original 
"Trish Coffee" 


From 8am From 9am 





2765 Hyde Street (at Beach) 
415.474.5044 


www.thebuenavista.com 





from pil 


raised yeast cake doughnuts, excitingly 
flavored and glazed, made from local and 
organic ingredients whenever possible. 
There’s a rotating flavor roster, with 
several different varieties available daily. 
Specialties at this Mission District stand 
include salted caramel, chocolate spice, 
chocolate with star anise glaze, lemon 
thyme, candied orange blossom, toasted 
coconut, and pistachio. But Dynamo’s 
most famous doughnut is its maple-glazed 
apple, garnished with crunchy bacon bits. 
2760 24th St., 920-1978, dynamodonut.com. 


MISSION PIE 


Everybody loves a good slice of pie, and this 
homey little cooperative not only fills its 
impeccably buttery crusts adroitly and 
delectably, it also fills them with organic 
produce raised at local family-owned farms 
and employs at-risk urban youth to boot. 
Happily, the pies are as admirable as the 
venue’s accomplishments, particularly the 
summer nectarine, the autumn pumpkin, 
and the winter sweet potato. Savory 
galettes, quiches, tarts, and pot pies are on 
the menu as well along with farm-fresh 
salads and organic teas and coffee. 2901 
Mission, 282-1500, missionpie.com. 


BOB'S DONUTS 
Doughnuts are breakfast food, right? At 


tam s\n /]) 


Bob’s, they are also lunch food, dinner 
food, and something to munch on at 3a.m. 
In the wee hours, the doughnuts may be 
less fresh and correspondingly cheaper. Go 
for the apple fritters, maple bars, and the 
imposing “giant” doughnuts and be sure to 
have cash handy, because cards aren't 
accepted. As far as atmosphere goes, there’s 
little to speak of. Follow on twitter @ 
whatsfreshest to find out what’s hot out of 
the fryer. 1621 Polk, 776-3141. 


PINKIE'S BAKERY 


Pinkie’s Bakery started out as a bread and 
custom cake bakery in a Potrero 
commercial kitchen, eventually 
graduating to this one-room SOMA 
space, where the ovens are always firing 
and the soundtrack is classic rock. Owner 
Cheryl Burr’s appealing levain breads 
have a cola-colored, sturdy crust and an 
airy, none-too-sour crumb. The single 
glass case in the front of the shop is 
packed with pastries and lunchtime 
sandwiches. Burr’s strengths are the 
caramelized onion and Gruyére brioche 
and her all-American sweets: cinnamon 
rolls, miniature pound cakes, anda 
puckery lemon square. She also bakes the 
desserts for Citizens Band, the restaurant 
next door. 1196 Folsom, 556-4900, 
pinkiesbakerysf.com. »> pls 


Celebrate National Pizza Month at Patxi's! All October we will be featuring special pizzas & fall beers! 
Hayes Valley | Noe Valley | Marina | Inner Sunset | Order Online at patxispizza.com 
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Since 1970 in San Francisco 


Pt 








Aelia maa ellecimelvelll(ele) (a 
to rent for private parties 





as 
3277 CUATTIICY AVT DI 
2377 SE 1A ; 
" 


2406 Bryant Street (at 22nd Street) — CUT - | 
(415) 641-7209, elmetate.webs.com | | | 


here’s a reason FE] Metate has so many SF times are typically short and sweet. Besides, waiting 

Weekly awards on the mantle: the foodisjust is never a chore ina place this convivial, with its 

that good. From the simple delights of their bright, festive walls and upbeat clientele. ‘The salsa 
crowd-pleasing fish tacos, to bar is also worth noting, with 
the award-winning range of a variety of homemade options 
burritos (don’t miss the car- ranging from wimpy-and-fla- 
nitas), El Metate is a Mission vorful to try-not-to-cry. Finally, 
legend for a reason. You'll of- we would be remiss without 


ten find a line, testament to this restaurant’s cultish © mentioning two words: chile verde. has served the finest Cucina Toscana 


in the Bay Area since 1970. Famous for its home-cured prosciutto, the restaurant is 
a dining destination with great food, award-winning wine list, relaxed atmosphere and 
superb service. 


following, but it moves along at a brisk clip; wait Go for it. 


Although open 
ani —=ARAM A haters seven days a week for lunch and dinner, our lunch offers a 
CON SABSR A MEXICS y ? ; 
aA y - , ‘ unique opportunity to try some new dishes in a relaxed 
setting and at lower prices. Many offerings are unique to our 
restaurant and not available elsewhere. 


STOVAATSMSIULO(OLctsHICO)AISMMOrsIclOTsLOMUIITcl¢rclacltCcMmmrclAlitcltcl MURRlctson 
Farro, Burrata Pugliese, Osso Buco and Torta di Gelato. All of 


the fish we offer is both fresh and wild caught. 
“9 


; es > since 1992 North Beach Restaurant has been offering Petroni 
e pe oa Lag Vineyards award winning wines from Sonoma, estate grown 
= Si 3 and organically farmed Brunello di Sonoma, Cabernet, Syrah, 

. Pinot Noir, Cabernet Franc, Chardonnay, and Sauvignon Blanc. 


—_ 


WINNER OF THE 


ASU! 


+ eal a) At North Beach Restaurant you can join the Petroni Vineyards VIP Wine Club. For a 
wine application, please email 
wine@petronivineyards.com. 


PETRONI 


(ait y 
oe ic serving Continuously from 11:30am to 11:45pm. 
oe Banquet Room & Valet Parking 


ye lile! BRYANT ST. AT y hae ST. \ d 1512 Stockton Street, San Francisco ¢ (415) 392-1700 


TAVITA ALO)aUalelstalalastsieclUleclalmeelen 
AVANDIA G-ULEDIS 
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MINKASIDRE WING COM —T 


Quality and Value Since 1975 


FRI & SAT IN THE MISSION! 


SF - The Mission 
509 Valencia St. 
(at 16th Street) 
(415) 255-1303 


Downtown Berkeley 
2119 Shattuck Ave. 
(next to B of A) 
(510) 841-4035 





Open 7 days a week 


‘4han 
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ARIZMENDI BAKERY 


This worker-owned cooperative is famous for 
its sourdough-crust pizzas (there’s a differ- 
ent, occasionally whimsical topping every 
day), but it is equally adept at crafting organ- 
ic-sustainable yet absolutely delectable 
scones, cookies, shortbread, pecan rolls, and 
morning muffins in great variety. Fragrant 
artisan breads are baked on a weekly sched- 
ule, and the house granola is well worth wak- 
ing up for. Nice inclusive family-friendly vibe, 
and if you want to pack a picnic, Golden Gate 
Park is just a block away. 1331 Ninth Ave., 


BEST PLACES 
TO TAKE OUT- 
OF-TOWNERS 


There are a lot of ways to show 
off this beautiful city of ours, and one of the 
best ways involves eating. From fine dining 
to no-frills oysters, here are our top 
destinations for out-of-town visitors. 


SWAN OYSTER DEPOT 


There are only 18 stools at Swan Oyster 
Depot’s well-worn marble counter (in use 
since 1912), so you often have to wait in line 
for a crack at the fresh oysters and clams 
opened to order here. But the seafood at 
this Polk Gulch restaurant is worth the wait. 
We also love the buttery, creamy clam 
chowder, and can’t resist the lush crab Louis 
salad. 1517 Polk, 673-2757. 


SLANTED DOOR 


In its third incarnation, anchoring the 





B. Patisserie 


Anna Latino 


566-3117, arizmendibakery.com. 


B. PATISSERIE 
Talented pastry chef Belinda Leong’s Lower Pa- 


cific Heights pastisserie is a wonderland of 
baked goods. The front of the shop's overflow- 
ing, specially designed marble pastry case is 
dominated by an artful pile of Leong’s signa- 
ture kouign amman, a croissant-like pastry 
with light sweetness anda soft, sugary center. 
Enjoy it in a space reminiscent of a European 
cafe. 2821 California, 440-1700, bpatisserie.com. 











Albert Law 


foodie paradise and transportation hub that 
is the Ferry Building, the justly famed 
Slanted Door is fancier and busier than 

ever. But its superbly conceived, seasonal, 
spicy and herbal Vietnamese fare, made 
with top-notch ingredients, is worth the 
trouble it takes to get a reservation. Favorite 
dishes at this Embarcadero restaurant 
include the barbecued pork ribs, crab 
cellophane noodles, and inventive desserts, 
though the whole menu is reliably good. 
Wonderful cocktails are a draw at the 
spacious bar-lounge. 1 Ferry Building #3, 
861-8032, slanteddoor.com. >> p20 
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HENDRICK’S 
MARTINI 


INGREDIENTS 
5 parts Hendricks Gin 
1 part dry vermouth 
cucumber wheel to garnish I Hi | 
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PREPARATION IMUM 
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ICerranee 


Cafe | Restaurant | Catering 





Chris MacArthur 


2210 Fillmore 288 Noe St 2936 College Ave 


CLOSE ONIS 
415.647.1929 


Ce aa 
‘&\ DINNER: 


VPNOCWIELS 
11:30 AM’ 


3881, 24™/STREET 
BETWEEN VICKSBURG, 
‘SANCHEZ: 


& 





(0):10) 5 VONINISe NAILS C177 s-Weo) "| 


Serving the Bay Area since 1979 


www.cafelamed.com 








PANDY VADYS GARZA 
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LOUIS’ RESTAURANT 


The Cliff House is for tourists — Louis’ is 
for tourists with local friends. You don’t go 
to the diner for the food, though the 
Hontalas family who have run the place for 
almost 75 years have upgraded their menu 
to incorporate local, sustainably sourced 
ingredients. You go to Louis’ because you 
can stare out of the windows at the Pacific, 
the steam rising from your coffee mug an 
echo of the fog bank hovering on the 
horizon, and because eggs Benedict 
provides enough fuel for a hike up to Land’s 
End and the Legion of Honor. 902 Point 
Lobos Ave., 387-6330, louissf.com. 


NOPA 


If there’s one restaurant that exemplifies 
the energy, precision, and laid-back 
refinement of the San Francisco restaurant 
scene, it’s Nopa. With a proper reservation, 
you can scoot through the bodies clustering 
around the door and the bar, and if the place 
strikes your visitors as too chichi to enjoy, 
loosen them up with a few rounds of 
cocktails. Laurence Jossel’s exuberant 
California-Mediterranean cuisine works 
with both the risk-averse (the burger!) and 
more experimental diners (the salumi 
platter, the tiny fried fish). Pretend you eat 
here every week. 560 Divisadero, 864-8643, 
nopasf.com. 


TADICH GRILL 

Wood-walled booths. An 80-foot-long 
counter. Waiters in white jackets and ties. 
Tadich Grill wears its 162 years well, every 
scuff on the floors and chip out of the 
molding adding to its ambiance. The 
seafood-and-chop-house menu works for 
diners of the most conservative stripe 
(vegans, not so much), and the restaurant 
does right by classic San Francisco dishes 
like Hangtown fries, sand dabs, and 
seafood cioppino. 240 California, 391- 
1849, tadichgrill.com. 


TARTINE 


Yeah, there’s a line. But this is one of the 
city’s lines worth waiting in. There are just 
a few tables available in this snug corner 
bakery/cafe, but they’re nearly always full, 
because the husband-and-wife team turns 
out the best baked goods in the city. We 
love both Tartine Bakery’s savories (hot 
pressed sandwiches and croques 
monsieur, made with sturdy, crusty bread) 
and the sweets (fruit-jeweled bread 
pudding, banana cream tarts, lemon bars). 
Bring home some croissants and morning 
buns from this Mission District bakery, or 
splurge on an elaborate cake. 600 Guerrero, 
487-2600, tartinebakery.com. 


Chad Robertson 
of Tartine 
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NOIR LOUNGE 


581 Hayes St. (@ Laguna) 
(415) 431-6647 
noir-sf.com 


inner, Drinks, and a Movie @ Hayes Valley’s 
Noir Lounge 


Dinner, drinks, and a movie is the classic 
date night trifecta. It really is ideal: drinks loosen 
things up a bit and take the edge off. Dinner, be- 


tony, then youre in for a treat. Start with housemade 
cheesy tater tots made with gouda and parmesan; 

an order of baked macaroni and cheese topped with 
crispy prosciutto is an equally sinfully delicious 
beginning. Because there’s no shame, for the main 


Dinner, drinks,andamoviemakethis Hayes Valley 
spot perfect for datenight. 


cause, well, you gotta’ eat. And a movie, because 
sometimes the less you talk the better. You can do 
all three of these things at once and in any order at 
Noir Lounge, making this Hayes Valley spot per- 
fect for datenight. 

On the food front, you've got some pretty good 
options to choose from depending on your dating 
level. Let’s say you're on your first Tinder and just 
want to keep things sort of casual, the move is to 
order a few small bites and share. Keep things on 
the lite side with some mixed marinated olives or 
the smoked salmon bruschetta topped with créme 


fraiche and capers. If you want to impress your date, 


add an order of the salumi platter (say “shar-koo- 
tur-ee” for bonus points). 

Now, if youre on your fifty-first date with your 
sweetheart and have moved past niceties to glut- 


Advertising Supplement | sfweekly.com 


order the panko-crusted fried chicken with a spicy- 
and-sweet maple syrup—you wont regret it. 

And because drinks are essential to any date, 
youre in luck. ‘There’re over thirty wines to choose 
from and plenty of beer on top. Starting in October, 
there’ll be a full liquor license, and the focus will 
be on old school classics done well (think martinis, 
manhattans, and old-fashions). No matter what you 
prefer to drink, you'll have enough liquid courage to 
make the date go anyway you want. 

And because you'll eventually run out of things 
to talk about on your date (or may just not want 
to talk at all), there are three screens around the 
lounge that play a different selection of film noir 
each night. 

A date night at Noir is bound to be a success. 


BEER «© DINING e FILM 


FILM NOIR MOVIES NIGHTLY 


1940’S JAZZ THEME LOUNGE WITH LIVE PIANO 
| Un Me Yosmtalerom OXolel.<u-hi Mi cY-barevonh (oshan a Kosaaloll chacavial olor 


COMING SOON 


EMAIL 
RESERVATIONS@NOIR-SF.COM 


581 HAYES ST | 415.431.6647 | NOIR-SF.COM 


FOLLOW US! 
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SOUL GROOVE 


422 Larkin Street (at Golden Gate Street) maple waffles, this sandwich has made fans 


(415) 734-7598, chickenandwafflesandwich.com 
T hey began as a pop up with a signature 


sandwich. Soul Groove, nestled in San 

Francisco’s Civic Center, is the proud 
home of The Chicken 
Fried Soul™. Made up of 
a savory Southern fried 
boneless chicken breast, 
smothered in a home- 
made maple barbecue sauce, paired with 
jalapeno coleslaw and nestled between two 


CLIFF HOUSE 


1090 Point Lobos 
(415) 386-3330, CliffHouse.com 


he world-famous Cliff House is part of 
T the Sutro Historic Landscape District 

and the crown jewel of the largest urban 
national park in the United States. Whether 
you are in the mood for a casual afternoon 
with the family at the Bistro Restaurant, an 
elegant evening out at Sutro’s at the Cliff 
House, or a fun Sunday Champagne buffet 
brunch, there is always something to enjoy 
at the Cliff House. In addition to the three 





throughout the city. For purists, try their 
traditional chicken and waffles with pra- 
line butter, which Zagat recently declared 
“dreamy”. Vegetarians and vegans can also 
enjoy a variety of choices including The 
Chicken Fried Imposter. 
Never straying from their 
soulful pop up roots, join 
Soul Groove and Motown 
On Mondays for weekend 
brunch at Mars Bar or visit them on Larkin 
for a decadent weekday lunch. 


restaurants, the Cliff House has been help- 
ing San Franciscans celebrate a wide variety 
of events for over 100 years. From weddings 
to holiday parties to corporate meetings, 
you can't find a better setting than the Cliff 
House’s beautiful banquet facility and at- 
tached private terrace. Don’t forget to grab 
a drink at Zinc Bar before dinner to enjoy 
awesome sunsets, cozy up by a warm fire, 
and listen to live Friday night jazz in the 
Balcony Lounge. 


S 6) 
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D ANCIN LIVE MUSIC SATURDAY & SUNDAY 
with outdoor BBQ 5:15pm (seasonally) 


Pree Wi-fi 
WITH PURCHASE 


EVERY THURSUAY, FRIDAY, & SATURDAY 


allascifenel | 3049 20th St. @ Alabama | p. (415) 648-1048 


Savorthe City” | sr weexiy | 23 


COFFEE HOUSE» ROASTING COMPANY = 
ni 
Best Neighborhood Coffee Shop 201 | 


LIVE IVIUSIC simple DB 
| 
7 NIGHTS A WEEK! pleasures 
HAPPIER HOUR EVERY WED 


$3 PINTS GPM-10PM C ate 
JAZZ EVERY SUNDAY 4pm-7pm 


BEER & WINEONTAP | OPEN LATE 
3434 BALBOA ST - 36TH AVE ° 415-387-4022 





EI Techo de Lolinda 


Eric Wolfinger 


BEST VIEWS 


: , We live in a city surrounded by Get out and take pleasure in your surround- 
METY Leet TPES, MCN, & Enver Denke water on three sides. If that’s not enough ings at these restaurants with great views. 
S ha ros scenery, there’s the Marin Headlands, the 
é a ais Bo4 9795 ae Oakland Hills, the Golden Gate Bridge, the BEACH CHALET 
SOSA 17h Mt in the Heart of the Gastro 


light show on the Bay Bridge, the container 


The occasional jazz bands that play at the 
ships and pleasure boats bobbing toandfro, Beach Chalet may try valiantly to compete 


and the city itself,a white marvelonthehill, forattention withthe Chalet’s »>»p26 


> @ on Ce a oe 
Established in San Francisco ta 1999 


Se 
3409 24th Street wed BURRITO 
(415) 970 8815 


2013 
1777 Fulton Street 





FINE - CUBAN STYLE -~- CUISINE 


(415) 776 0106 eoanioh Reelin 


alotesf 
doenelotest 


eo] ei 
@papalotesalsa 


#papalotesalsa 
papalotesalsa.com 





LA SALSA DE SAN FRANCiSCO 


500 florida st. sf . 415.580.7888 . CanaSanFrancisco.com 
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NOW - OCTOBER 26 


DRAWINGS AT 9PM | EVERY SATURDAY & SUNDAY 


25 POINTS = 1 ENTRY 


SWIPE FOR ONE FREE 
ENTRY EVERY DAY! 


PROUDLY PARTNERING WITH ¢ x ) CDHANSEL 


CALIFORNIA‘S FINEST CASINO. 
e 8 


FROM BAY TO PLAY IN 43 MINUTES. @e 


ROHNERT PARK @ 101 EXIT 484 So 8 RESO RT & CASINO” 


288 Golf Course Drive West| Rohnert Park, CA P 707.588.7100 


Ei y (0) (CT-9 God i a--2ol 4 2 Oe U-Th Robenon” 


CAR MODELS MAY VARY. MUST BE 21 OR OLDER. MUST HAVE A GRATON REWARDS CARD AND VALID ID. ACTIVATE YOUR ENTRIES BETWEEN 7:00PM-8:45PM. COMPLETE RULES AVAILABLE AT THE REWARDS CENTER. MANAGEMENT 
RESERVES ALL RIGHTS. PLAY WITHIN YOUR LIMITS. IF YOU THINK YOU HAVE A GAMBLING PROBLEM, CALL 1-800-GAMBLER FOR HELP. ©2014 GRATON RESORT & CASINO 
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THE PREMIER WINE EVENT FOR 
WINE ROAD NORTHERN SONOMA COUNTY 
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TASTING ALONG 
THE WINE ROAD 


100 WINERIES 


Hog Island Oyster Co, 


menu (full dinner served until 11 p.m.), 
handcrafted brews, and striking coastal 
vistas — but with views of the Pacific 
Ocean as epic as these, the musicians face 
a losing proposition. This is almost 
literally the last place on the West Coast to 
eat comforting yet contemporary New 
American cuisine (accent on the seafood) 
and sample some fine microbrews. The 
seaside theme is reflected in charming 
mermaid, seashell, and driftwood 
decorative accents throughout the 
beautifully restored dining areas. 

1000 Great Hwy, 386-8439, 
beachchalet.com. 


EL TECHO DE LOLINDA 


While rooftop access at a friend’s 
apartment may be easy to come by, we’re 
pretty sure your friend isn’t serving 
Palomas and frozen pifia coladas under 
heat lamps. That’s where El Techo comes 
in. It’s the perfect place to transport 
yourself from the foggy S.F. streets toa 
warm oasis where cocktails and 
chicharrones arrive at your table as you 
feast on aerial views of the Mission. White 
Christmas lights strung among the 
perimeter give the feeling that every 
night’s a party. And there’s a reason to 
celebrate: You don’t even have to climb a 
hill for this view, as it’s just an elevator 
ride away from Mission Street. 

2518 Mission, 550-6970, eltechosf.com. 


HOG ISLAND OYSTER CO. 


A short but perfect menu is on offer at 
Hog Island Oyster Co., a soaring, modern 
oyster bar in the Ferry Building. There is a 
U-shaped counter and assorted tables 
inside, plus a whole outdoor picnic area 
outside that almost doubles the size of the 
restaurant. All of the tables overlook the 
bay — and there’s often a line of people 
waiting for them, with good reason. Start 
with oysters, then move onto the clam 
chowder, cioppino, or grilled cheese, three 
local favorites. A recent revamp brought a 


Tickets on WINeroad.com 
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Lara Hata 


worthy cocktail list, too. San Francisco 
Ferry Bldg #11A, 391-7117, 
hogislandoysters.com. 


GREENS 

After 30 years, Greens still delights, with 
its stunning setting (overlooking the 
Marina from a Fort Mason warehouse, in 
a soaring, wood-paneled space) and 
exemplary vegetarian cuisine from chef 
and cookbook author Deborah Madison. 
The restaurant’s food is seasonal and 
sensuous, and comes accompanied by 
wonderful desserts and excellent wine list. 
A San Francisco classic. 2 Marina 
Boulevard, Fort Mason Building A, 771- 
6222, greensrestaurant.com. 


TOP OF THE MARK 


Along with a stellar view of the city, this 
famed martini bar and restaurant offers 
high-class wallpaper music on the 
weekends, including lounge piano, easy 
listening, classical, and some jazz combos. 
The best stuff comes late on Friday and 
Saturday nights, when the drinks pour 
with a heavy hand and the jazz bands blow 
with a little more gusto. For food, there’s 
bar bites like deviled eggs, Moroccan nuts, 
and popcorn studded with dark chocolate 
and bacon — and plenty of surf and turf 
options if you're looking for something 
heartier. One Nob Hill, 999 
California,616-6916, 
intercontinentalmarkhopkins.com. 


THE RAMP 


You almost expect to see 1970s-era Jimmy 
Buffett sipping margaritas on the patio of 
this waterfront bar with a sun-faded beach 
shack atmosphere. On summer weekends, 
however, live salsa bands fill the afternoon 
air with decidedly more Latin-flavored 
music. When enjoying the Bloody Marys 
and all manner of fried snacks, remember 
to bring sunglasses and watch out for 
seagulls. 855 Terry Francois, 621-2378, 
ramprestaurant.com. 
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CLUB OWNERS, MANAGERS @ GUESTS AROUND THE COUNTRY HAVE VOTED PENTHOUSE GLUBS WORLDWIDI 


© 6 Ps Shomeee "CLUB CHAIN OF THE YEAR” 


DINNER SERVICE MON-FRI 6PM -LAM + SAT-SUN 7PM-LAM 
VIEW OUR MENU & MAKE RESERVATIONS AT WWWPENTHOUSESECOM 


4i/ DRUAUWAY - INVUEKIA DEACH - 41L90.571.Z0UU0 i=, Hor 1) 33/395 FUR FREE AUDPMioolUlh 
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UNDER THE DOME 


THE 
RESTAURANT COLLECTION 


| Gh atelaandetem Bleysats 


M.Y. CHINA 
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LA BOULANG 


LARKCREEKSTEAK 


ANC ME), 


COMING NOVEMBER 2014 


From the creators of Twenty Five Lusk 


Wisifield 


SAN FRANCISCO CENTRE 
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